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Introduction
M A N U S C R I P T A C C E P T E D
Cheese yield changes with cheese type, final moisture content, composition and quality of milk Corporation -EMBRAPA (Silva, 2005) and from ABIQ (2017), resulting in weights ranging from 250 179 to 3,000 g. Since it was uncommon to find cheeses weighing 3,000 g at retail, an online survey was 180 performed to determine the most common weights for this type of cheese available in the market, and 181 weights of 250, 500 and 1,000 g were determined to be the most popular. Fresh soft cheese weights
182
were modeled by a General distribution including the minimum, the maximum and the most popular 183 weights, with 500 g receiving a double load because it was the most prevalent one.
184
The volume of milk necessary to produce cheese package was calculated, and the L. 
230
Observed temperatures were integrated using the distribution fitting tool of @Risk resulting in a
231
Triangular distribution, which was truncated at these minimum and maximum values.
232
A Triangular distribution was used to model domestic storage time. The minimum time of
233
consumption was assumed to be zero (i.e., the cheese was consumed on the day of purchase), the 10.82°C and 3.04°C, respectively. These data were used to model domestic storage temperatures and
238
were described using the Uniform distribution.
239
The growth of L. monocytogenes during refrigerated shelf-life of fresh soft cheese was described were the risk of listeriosis per serving (probability of infection due to consumption of one serving) and 280 the number of listeriosis cases in a population of 10,000. We also calculated relative risk to better 281 comparing the baseline with the alternative scenarios proposed. 
294
The baseline scenario for artisanal semi-hard cheese assumed an initial pathogen concentration of 295 6 log CFU/mL of milk and a 22-day ripening period. Alternative scenarios evaluated were: (a) L.
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13 monocytogenes initial concentration of 6 log CFU/mL plus the addition of 6 log CFU/mL of LAB with Information regarding the details of the additional scenarios for fresh soft cheese is summarized 336 in Table 3 above.
338
Results
339
The simulated concentration of L. monocytogenes at the end of semi-hard cheese ripening 340 process ranged from 6.2 to 9.2 log CFU/g of cheese with a mean of 7.7 ± 0.3 log CFU/g. L.
341 monocytogenes concentration at the beginning of shelf-life of refrigerated fresh soft cheese showed a 342 mean of 1.8 ± 0.02 log CFU/g of cheese and was 10.9 ± 4.4 log CFU/g just before consumption (after 
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The main outputs of the QMRA model for baseline scenarios regarding the risk of listeriosis and 347 the number of cases in a population of 10,000 are described in The mean relative risk of listeriosis due to consumption of semi-hard cheese or fresh soft cheese (1 log to 5 log), the risk of listeriosis was reduced ~1.5 fold (-0.18 log) in the general population, and contamination.
407
We assumed fresh soft cheese was produced using pasteurized milk, as required by Brazilian 
541
Regulamento técnico sobre padrões microbiológicos para alimentos. log CFU/g Calculated
